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[577 - ABSTRACT |

~ The present mventlon is related to a process for the
coating of cheese for the purpose of the packaging,
- protection and/or preservation of cheese, in particular
~of hard cheese, solid or semi-solid cut cheese in the form
 of complete loafs of cheese or parts therof, in particular
~of kinds of cheese having a highly fatty surface and/or

a sharp-edged form. The coating process applies a com- '

bination of particular protective layers applied in a '_,ﬁ

particular sequence, namely first a layer of selected
acetoglycerides and thereafter a layer of a particular
cheese wax. |

5 Claims, No Drawings



~ cation (lost of weight) and getting mouldy, there up to
now have been used the following means and processes:

PROCESS FOR THE COATING OF CHEESE
The present invention is related to a prccess for the

‘coating of cheese for the purpose of the packaging, 5
protection and/or for the preservation of cheese, in

- particular of hard cheese, solid or semi-solid cut cheese

in the form of total loafs of cheese or parts therefrom, in

- particular of kinds of cheese having a highly fatty sur-
face and/or a sharp-edged form with a combination of 10
particular protective layers in a particular sequence.

~ In order to protect pieces of cheese, in particular hard
cheese, solid and/or semi-solid cut cheese in the form of
complete loafs of cheese or parts therefrom from dessi-
15

(a) an aqueous dlspersmn of an artificial resin as admit-
ted by the respective food laws (in Germany the
Cheese Decree, annex III, paragraph 5, No. e) are
_coated onto the plece of cheese; - . 20

(b) the: plece of cheese 1s shnvelled up into a plastic foil;

(c) the plece of cheese is coated with a wax; -

(d) the plece of cheese is packaged into a wrapping of a
composite foil. |
- Not all processes equally are useful and economical

for all the different kinds of cheese. |

The disadvantage of dispersions of artificial resins are
their prolonged drying period. Acccrdlng to the Ger-
man cheese decree, the rind of pieces of cheese which
have been treated with such dlspers1cns Is no longer
useful for consumption. -

The dlsadvantage of the second of the above known
~ means, i.e. to shrivel up the piece of cheese into a plastic
foil has the disadvantage that this foil cuts off the ex-
change of gases and, thereby, the process of curing of 35
the cheese wherefor this cheese cannot develop its typl-
~cal taste. Furthermore, the shrivel up process necessi-
tates that the inclusion of air cannot be avoided and the
- included air favours the formation of mculd and mil-
dew. | a |
The method of coating the plece of cheese with
'waxes or paraffine products, including the coating of
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- the hydrccarbcn waxes in the molten state by either

- dipping the piece of cheese into the waxes or spraying
the waxes onto the piece of cheese or applying a combi- 45
nation of both methods, the desired protection against
dry-out and formation of mould as well as a sales pro-
moting colour and brightness of the surface of the wax.
‘Furthermore, the exchange of air is not excluded by the

wax layer. The cheese therefore may develcp 1ts typical 50

~ taste upon storage. -

- This preferred process however i 1S lnnlted to the ex-
~ tent where the consmtency of the piece of cheese is too
- soft or its surface is too fatty Types of cheese with a
high fat content as well as pieces of cheese in general 55
~ therefore are packed with a plastic foil or with a com-
posite foil wrappmg and are not dlpped mto the wax
because S
(a) the defcrmatlcn of such pieces of cheeses causes a
- rupture of the wax layer due to its scft consistency
- and, | '
~(b) the wax layer has no or cnly a very mtnlmal adhe-
sion to the piece of cheese due to its fatty surface and |
(C) the wax layer may rupture too easﬂy in pleces of
cheese which are sharp-edged.
With the wax prcducts used up to now the dlppmg
- temperature is in . the range from 95° to 115° C. and 70°
. -C. with cheese wax types which may be peeled off after
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_ccclmg If a piece of cheese having a high fat content is
dipped into the wax at these temperatures, there comes

forth fat from the inner part of the piece of cheese to its
surface to an increased extent thus causing the wax

layer to float on the surface. Therefore, this wax layer -

may be readily damaged. The result is the formation of

‘mould and mildew which is further increased if the

surrounding of the piece of cheese is moist.
These problems are even larger with pieces of cheese |

having sharp edges. The wax coating on such a piece of
~ cheese is particularly suspectible to the formation of

cracks and damage and therefore to the formation of

- mould and, thus to being wasted. Therefore, it is an

object of the present invention to provide an improved

process for the packaging, protecting and/or preserva-

tion of pieces of hard cheese and solid or semi-solid cut
cheeses in the form of complete loafs of cheese or parts

- thereof, in particular of kinds of cheese having a highly
- fatty surface and/or which are of sharp-edged form,

including the coating of the piece of cheese with a wax

- suitable for this purpose such, that the above reported -
~disadvantages of increased crack formation and damage

of the wax layer and the loss of weight connected there-

- with and the premature waste of the cheese is avoided. -

The process according to the invention is characterized
in that the piece of cheese to be packaged and/or pre-
served in a first step at a temperature ranging from 45°
to 90° C., preferably 45° to 75° C., is coated with one or

~a mixture of several acetic acid esters of monoglycer-

ides of fully hydrogenated or saturated edible fatty
acids which are solid and waxy at room temperature,

possibly with the admixture of other products compati- -
- ble with those waxes and admitted for this purpose by

the respective food laws, said acetic acid esters of the
mcncglycendes hawng in molten for this purpose and

" the piece of cheese is coated by dlpplng or spraying of
such products. The formed layer is allowed to'cool to

room temperature and, thereby, to solidify. Thereafter,

in a second step, a particular wax layer is coated onto

the coated piece of cheese in usual manners at a temper-
ature of from 55° to 85° C., preferably 55° to 60° C.
~ Acetic acid esters of moncglycendes, the so-called

| acetcglycerides are products solid at room temperature =
~or of liquid to waxy consistency which depends upon =
the degree of acetylation and of the nature of the other -

fatty acid groups present in the molecule. For instance,
if groups of fatty acids are contained in the molecule

“which are derived from unsaturated fatty acids suchas

oleic acid, the products are liquid at room temperature.
‘The products used in the present process are such prod-
ucts which only contain groups of saturated fatty acids,

in particular those of palmitic and stearic acid. Pre-

ferred are those products having a degree of acetylation

ranging from 0.5 to 0.7. Particularly preferred are those -

products which have a content of about 5 to 10% mono-

glyceride. Such products are traded under the name
- CETODAN 50-00, 60-00 or 70-00 and they are admit-
- ted in various countries by the there existing food laws.
- They are used for the protection of fresh sausages
against the loss of moisture and against the formation of

mould and mildew and against the infection with bac-
teria. For this purpose, the fresh sausages are dipped

into mixtures which contain the acetoglycerides. =~
The process according to the present invention al- =

lows to package and/or preserve pieces of hard cheese
or solid and semi-solid cut cheese in the form of com-

- plete loafs or parts thereof, in particular with fat con- -
~taming kinds of cheeses or sharp-edged pieces of cheese
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by the combination of an intermediary layer of particu-
lar acetoglycerides with the known wax coating and
thereby to avoid the reported disadvantages of the dam-
age of the wax coating which may be readily peeled off
from the cheese as is requested by the respective food 5
laws. The intermediary layer of the particular aceto-
glycerides allows to apply lower temperatures as they
are usual with cheese waxes (70 or, respectively, 95° to
115" C.). Usual cheese waxes with their melting and
solidification temperatures need the application of these 10
higher temperatures. In general they consist to a great
extent of high melting crystalline paraffines such as
70 to 50% of crystalline paraffines having a point of
solidification ranging from 55° to 60° C., and
30 to 50% of microcrystalline waxes having a point of 15
solidification ranging from 65° to 75° C.

If desired, up to 10% of polymers may be admixed to
this mixture.

For the process according to the present invention
there are used particular cheese waxes which consist of 20
a mixture of

95 to 5% by weight, preferably 80 to 20% by weight

of low melting microcrystalline waxes having a
point of solidification ranging from 40° to 60° C.,
preferably 40° to 50° C., and 25
> to 95% by weight, preferably 20 to 80% by weight
of plastic paraffines having a point of solidification
ranging from 43° to 60° C.
Most preferable, the portion of the low melting micro-
crystalline waxes in the mix is from 40 to 50% by 30
weight and, also preferably, there may be added up to
10% by weight of polymeric compounds as they have
been used in cheese waxes.

The selected cheese waxes used according to the
invention, in comparison to the cheese waxes used up to 35
now, allow to apply relatively low temperatures rang-
ing from 55° to 60° C. for melting and to process the
pieces of cheese with the speeds as usual up to now
without any problem which represents another advan-
tage of the process of the invention. The wax flows 40
uniformly and steadily without the formation of lugs or
noses on the piece of cheese and produces a uniform
film which is dry and has a good adhesion at room
iemperature and has a high flexibility also at low tem-
peratures. 45

Even when applying temperatures up to 85° C. ac-
cording to the process of thiss invention in order to
obtain thin wax layers, the results reported above are
obtained in the same way since the intermediary layer
produced 1in the first coating step absorbs possibly sepa- 50
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rated fat and, thus, does not prevent the sufficient adhe-
sion of the outer wax layer to the intermediary layer.
Even when applying the outer wax only in thin layers,
there are obtained the reported favourable protective
properties mentioned hereinabove.

The process according to the present invention gives
completely different and new possibilities of the eco-
nomic preservation and marketing of cheese, in particu-
lar cheese with a high content in fats and of cheese
subdivided into small pieces. There are used only prod-
ucts admitted according to most national food laws or,
respectively, according to the German Cheese Decree
(Kaeverordnung). The wax layer has a high adehesion
on the layer of acetoglycerides and therefore both lay-
ers may be peeled off together and completely at once.

What we claim is:

1. A process for the coating of a cheese having either
a highly fatty surface or having sharp edges or both,
which comprises:

(a) coating the cheese with a first coat of an acetic
acid ester of a monoglyceride of a hydrogenated
fatty acid or mixtures thereof, said monoglyceride
having a degree of acetylation ranging from 0.5 to
0.7 and having about 5 to 10% of monoglyceride,
at about 45° to 90° C. to form a first coat;

(b) cooling the first coat to a temperature to solidify
said first coat; and

(c) coating the first coat with a second coat at about
35° C,, to 85° C., wherein the second coat consists
essentially of a mixture of:

(1) 95 to 5%, by weight of a low melting microcrys-
talline wax having a solidification point of about
40° to about 60° C.; and

(11) 5 to 95% by weight of a plastic paraffin having
a solidification point of about 45° to about 60° C.

2. The process of claim 1 wherein the second coat
comprises about 40 to 50% by weight of low melting
microcrystalline wax based on the total weight of the
second coat.

3. The process according to claim 1 wherein the first
coating step occurs at about 45° to 75° C.

4. The process according to claim 3 wherein the
second coat comprises a low melting microcrystalline
wax having a solidification temperature of about 40° to
50° C.

5. The process according to claim 1 wherein the
coating 1s formed by dipping, spraying, or combinations

thereof.
- x * * x
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It is certified that error appears in the above-identified patent and that said Letters Patent is hereby
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In column 1, line 15, for
In column 2, line 11, for
--susceptible--.

In column 3, line 47, for
In column 4, line 13, for

--(Kaseverordnung)--.

In column 4, line 13, for

[SEAL]

Antest:

Attesting Officer

"lost" read --loss--.
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"thiss" read --this--.
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"adehesion" read --adhesion-—-.
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